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Food Group : Branded Food Products Database

Manufacturer T. MARZETTI COMPANY

Nutrient Unit
Data

points
Std. Error 1 Tbsp 

7g

1
Value
Per100 g

Proximates

Energy kcal -- -- 35 500

Protein g -- -- 2.00 28.57

Total lipid (fat) g -- -- 2.00 28.57

Carbohydrate, by difference g -- -- 3.00 42.86

Fiber, total dietary g -- -- 1.0 14.3

Sugars, total g -- -- 0.00 0.00

Minerals

Calcium, Ca mg -- -- 0 0

Iron, Fe mg -- -- 0.00 0.00

Sodium, Na mg -- -- 55 786

Vitamins

Vitamin C, total ascorbic acid mg -- -- 6.0 85.7

Vitamin A, IU IU -- -- 0 0

Lipids

Fatty acids, total saturated g -- -- 0.000 0.000

Fatty acids, total trans g -- -- 0.000 0.000

Cholesterol mg -- -- 0 0

Amino Acids

Other

Ingredients
ALMONDS, CROUTONS [ENRICHED WHEAT FLOUR (WHEAT FLOUR, MALTED BARLEY FLOUR, NIACIN, FERROUS SULFATE, THIAMINE MONONITRATE, RIBOFLAVIN, FOLIC ACID), CANOLA
AND/OR SUNFLOWER OIL, SEASONING (GARLIC*,PARMESAN CHEESE (MILK, SALT, CHEESE CULTURES, ENZYMES), WHEY, DISODIUM PHOSPHATE, LACTIC ACID, SUGAR, SALT, NATURAL
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FLAVORS (CONTAINS AUTOLYZED YEAST), SALT, WATER, YEAST, NATURAL BUTTER FLAVOR (A MILK INGREDIENT), ASCORBIC ACID, CITRIC ACID AND/OR TOCOPHEROLS ADDED TO
MAINTAIN FRESHNESS), NATURALLY FLAVORED BACON BITS (TEXTURED VEGETABLE PROTEIN (SOY FLOUR, CARAMEL COLOR, RED #3), SOYBEAN OIL, SALT, NATURAL FLAVOR,
HYDROLYZED SOY PROTEIN), RED AND GREEN BELL PEPPERS*. : 10/26/2015Date Last Updated by Company


